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LOOK OUT FOR OUR NEW CASK BRANDING ACROSS 
YORKSHIRE AND BEYOND FROM SEPTEMBER 2026!

SCAN HERE FOR BEER!
YOU CAN ACCESS KIRKSTALL BREWERY’S 
WEBSHOP BY SCANNING THE QR CODE:
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YORKSHIRE
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INTRODUCTIONCONTENTS
Welcome to the 14th Leeds International
Beer Festival!

I have many fond memories of the festival over the 
years. As a fresh-faced enthusiast, unjaded by the 
realities of cask washing, the early festivals at 
Leeds Town Hall proved formative in my
appreciation of beer.

In 2018 I was incredibly humbled to receive my 
first invitation to pour at the festival, sandwiched 
between The Kernel and Brew By Numbers - two 
of the early inspirations for starting Anthology. 
That weekend and throughout the festivals that 
followed, lasting friendships were formed and I 
have been lucky enough to share these occasions 
with those close to me, who have always so
generously helped pour (and drink) my beers.

The move to Kirkstall Abbey brought a new 
monastic shape to the festival. Supping pints in 
the ancient ruins as the sun sets is quite special, 
even a hammering of rain can’t dampen the
spirits. Stunning enough for Turner to paint.
Drink in the beauty of the ruins.

Some things I like to do here: Eat a Vada Pav from 
Bundobust (the secret Laynes croissant edition a 
few years back being a decadent highlight).
Drink a pint of cask beer from the Whitelocks bar. 
Eat a grilled cheese sandwich from Friends of 
Ham. Drink something from a brewery you 
haven’t heard of; drink something from the local 
brewery you know and love. Listen to the bands, 
the DJs, have a lager in the crypt and sing
Somewhere Only We Know on the karaoke. Take 
some beers home from Johnny, Bal and family at 
the Raynville stand. Stay hydrated.

Thanks to Maria and Darren as always, and thank 
you for asking me to write this introduction.

Here’s to the next 14 years of Leeds
International Beer Festival, wherever it may be!
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SPECIAL THANKS
Simon Kent & Steve Saldana @ Cask international | Drew Millward | Chris Hood
Ed Martin (aka Edv3ctor) |  Historic England | Steve Holt | Ben Barker | Cowtown

Liam Kane from Anthology Brew | Rachel Modest | Jason Tabor and the Breeze Team
Ticket Hub Team | Water Aid

And all the breweries, staff and volunteers who make the festival what it is.

FESTIVAL PAYMENT

The festival will operate a contactless pay-
ment system and all the breweries and food 
stalls will be able to accept card payments. 
No cash payments will be accepted.

Tokens from previous festivals that you may 
still have in your possession, will no longer 
be accepted as payment.

KEEPING SAFE

We have a zero-tolerance policy toward any
form of discrimination or harassment. Any
complaints will be taken seriously and dealt 
with promptly. The festival has always been
inclusive and accessible for all. Please treat 
everyone with respect.

If you see or are a victim of any form of
discrimination or harassment, please notify
a member of security or a member of the
festival team at once.

LEAD PARTNERS:

ZONE SPONSORS:

KIRKSTALL  BREWERY
Chapter House

NORTHERN MONK
Cloiser Tipi

BREW YORK
Cloiser Tipi

BINI BREW CO
Cloiser Tipi

PRESENTED BY:

If you have any suggestions or comments about the festival
please let us know via email at leedsbeer@leeds.gov.uk

For all the latest information visit
www.leedsbeer.com and Instagram @leedsbeerfest

Programme listing correct at time of going to press. Some of the listed beers may not be
available all the time at each session. Selections are made by the participating brewers.

The handy map on the centre pages in this guide 
will help you find your way around - remember 
each session last for five hours (except the
Thursday session which lasts for six hours),
so make sure you explore everything the festival 
has to offer.

All the beers and ciders available at this year’s
festival are listed alphabetically by brewery on 
the following pages.
Please note: Depending on beer rotation & at the 
discretion of each brewery, some listed beers may 
not be available all the time.

There’s also info on the food stalls and live
music/DJ set performances throughout the
festival.

There will also be plenty of bins on site. Please 
help us to keep the site clean by disposing of
your own rubbish.
‘Pass outs’ will not be available this year. If you 
choose to leave before your session ends
you will not be re-admitted.

THE  14TH EDITION  OF
LIBF RETURNS TO KIRKSTALL 
ABBEY, AND WE’VE TAKEN 
OVER THE ENTIRE VENUE,
INCLUDING THE CHURCH, 
COURTYARD AND CLOISTER.

Each festival session lasts for 5 hours (except 
Thursday which lasts 6) with last orders

being called 30 mins before the end of each 
session. The breweries will stop taking orders

15 mins before the session end time.

Due to the nature of the site, the ground in 
some areas is quite uneven and there are 
some small steps - so make sure you watch 
your step.

Ramps will be in place across the site to
ensure full accessibility.

Kirkstall Abbey is also a protected
monument so please don’t climb on any part 
of the ruins. Anyone breaking this golden 
rule will be ejected from the festival site.

There is no smoking or vaping on site.

A FEW THINGS TO BE AWARE OF:
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ALLSOPP’S
allsopps.com
@allsoppsbeer

Allsopp’s IPA IPA 4.5%

Allsopp’s Lager Lager 4% Ve, GF

Allsopp’s Stout Nitro Stout 4.4% Ve

Allsopp’s Sparkling Ale Pale Ale 4.5% Ve

AMITY BREW CO.
amitybrew.co
@amitybrewco

Waterpistol Juicy Pale Ale 4.6% Ve

Festoon Helles Lager 4.6% Ve, GF

Second Edition Citra / Nectaron Pale Ale 3.8% Ve

Le Jardinier Cucumber Pale Ale 4.5% Ve

Blush Taspberry Berliner Weisse 3.4% Ve

Angels & Devils Belgian Golden Strong Ale 6.4% Ve

Amethyst Grand Cu Imperial Plum Porter 8.4% Ve

Twelve Parsecs Tiramisu Imperial Stout 12% L

ANTHOLOGY
anthologybrewing.co.uk
@anthologybrewco

Rouleur Lemon / Lime Radler 3.2% Ve

Bergamot Sorbet Sour Fruited Sour 4% Ve

Sicilian Lemon Pale Fruited Pale 4.2% Ve

Tony Nitro Stout 4.8% Ve

Double Canopy West Coast DIPA 8% Ve

BLACK LODGE
blacklodgebrewing.co.uk
@blacklodgebrew

BINI BREW CO
binibrew.co
@binibrew

Bramble Bitter
(collab w/ Kirkstall Brewery)

Fruited Bitter 4.4% Ve

Black Dog Runs at Night BIPA 5.2% Ve

My Elusive Dream XPA 3.9% Ve

Final Miles Cream Ale 4.2% Ve

I Know Karate Voodoo Too Raspberry Berliner Weisse 3.4% Ve

Taniwha NZ Pale Ale 4.4% Ve, GF

Hundred Dollar Volvo American Pale Ale 5% Ve

Pilsner Pilsner 4.4% Ve

Chairman Miaow New England Pale Ale 5.5%

Helles Yeah! Lager 5%

The Drinker Sabro IPA 6%

Use Your Eyes Kviek IPA 4.8%

Derek the Seagull Raspberry Gose 4.2%

Soul Meets Body Chocolate & Ginger Imperial Stout 10%

Cat’s Eyes Pale Ale 4.3%

With skyrocketing operating costs and high taxation, the hospitality industry is
facing one of the most challenging times in its history, with breweries, pubs and 
bars being hit particularly hard - presently there are approximately 20 pubs closing 
every week in the UK.

Each of the breweries, tap rooms, retailers and food stalls here at the festival, have 
made a huge investment to attend the event. And we are incredibly grateful for 
their continued support.

This year's festival features a line up of Leeds based and local breweries and
retailers in the nave. Every time you buy a beer from these or any of the brewers at 
the festival you are directly supporting their business and crucially jobs in the
industry.

Going to the pub is a national pastime, so, long after the festival has finished 
keep visiting your local whenever you can. We either use it or lose it.

Our partnership with WaterAid runs all the way back to our very first festival and over 
the intervening years audiences have helped to raise significant funds for WaterAid
in Ethiopia.
This year is no different as we welcome the charity back for this year’s festival. Along 
with WaterAid in Yorkshire, we’d like to say a huge thank you to everyone who has 
contributed – your generosity really has made a difference. WaterAid in Yorkshire will 
be collecting cash and token donations throughout the event.
Thank you again for your continued support.

WATER AID
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BREW YORK
brewyork.co.uk
@brewyorkbeer

Golden Eagle Pilsner 4.5% Ve, GF

Coney Hazy Session IPA 4.5% Ve

Juice Forsyth Fruited IPA 5% V, L

Endless Pursuit Italian Pilsner 4.4% Ve

Guava Lamp Fruited Sour 5% V, L

Giant Coney Hazy DIPA 7.5% Ve

Juice Campbell NEIPA 6.66% Ve

Brew York-E Milk Stout 4.5% V, L

Rock-E Road Star Milk Stout 8.5% V, L

Papaya Roach Fruited Sour 5.1% V, L

Cherry Sour Valhalla Fruited Sour 6% V, L

BA Sauternes Golden Sour Sauternes Sour 8% Ve

BA Barley Wine Barley Wine 13% Ve

BA Imperial Stout Imperial Stout 11% Ve

Espresso Empress Tonkoko Imperial Milk Stout 10.6% V, L

BA Salted Caramel Empress 
Tonkoko

BA Imperial Milk Stout 10.6% V, L

BA Chocolate Orange Empress 
Tonkoko

Imperial Milk Stout 10.6% V, L

BA Imperial Stout Imperial Stout 11% Ve

BUNDOBUST
bundobust.com/brewery
@bundobust

Panch (5th Birthday IPA) New England IPA 5.5%

Arun Red IPA 6.5%

Bahara Session IPA 4.2%

Mitti (collab w/ Badlands
Brewery)

New England pale Ale 5.2%

Vampire Spa Day Extra Pale Ale 4.5% Ve

Brass Rings Copper Ale 4.1% Ve

More Berries Than Sense Scottish Berry Sour 5.9% Ve

It’s Actually My Second Rodeo Hazy IPA 6.5% Ve

Pigeon English NEIPA 6% Ve

Ode To Aphrodite Table Beer 3% Ve

This Is What Community
Looks Like

Hazy IPA 5.5% Ve

Quit Your Day Job Mango and Lime Sour 6.1% Ve

Cocoa Cannonball Chocolate Stout 8.1% Ve

They’re Turning the
Friggin Frogs Gay

NZ IPA 5.8% Ve

Münch Festbier 6.2% Ve

CLOSET BREW
closetbrewing.com
@closetbrewing

FELL BREWERY
fellbrewery.co.uk
@fellbrewery

Tinderbox West Coast IPA 6.3% Ve

Postcard Pale Ale 4.1% Ve

Crag Bitter 3.8% Ve

St Sunday Lager 4.6% Ve

Session IPA Session IPA 4% Ve

Lawyers, Guns & Money NEIPA 5.9% Ve

Shepherd’s Stout Nitro Stout 4.2% Ve

FIERCE BEER
fiercebeer.com
@fiercebeer

Iron Brew Cooler 4.5%

Peach Cooler 4.5%

Cerveza Mexican Lager & Lime 4%

Fancy Juice Hazy IPA 5%

FIVE POINTS
fivepointsbrewing.co.uk
@fivepointsbrew

Crisps (collab w/ Duration
Brewing)

Extra Extra Pale Ale 4.6% Ve

Five Points XPA Extra Pale Ale 4% Ve, GF

Five Points Citrus Citrus-fruited Pale Ale 3.8% Ve

Five Points Pale Classic Pale Ale 4.4%

Nitro Best Best Bitter on Nitro 4.1%

Nitro Porter London Porter on Nitro 4.8%

Five Points JUPA Juicy Pale Ale 5.1%

Five Points Pils Pilsner-style Lager 4.8%

Berry Sour Fruited Sour 4.3%

Five Points Gold Golden Ale 3.4%

Five Points Pale Classic Pale Ale 4.4%

Railway Porter London Porter 4.8%

Five Points Best Best Bitter 4.1%

HOLY GOAT
holygoat.beer
@holygoatbrewing

Dundead 2026 West Coast IPA 6.2% Ve

Damnation IPA NEIPA 6% Ve

Mighty Scoop Imperial IPA/Double West Coast 8.4% Ve

Deglet Nour Date Porter Date Porter 5.9% Ve

Honey Fang Sour w/ Honeyberries 8% Ve

Iron Goddess Sour w/ Strawberries &
Oolong Tea

6.4% Ve

Fun Bungo Sour w/ Mango, Pineapple
& Orange Zest

7.1% Ve

Crimson Void Flanders Red w/ Plums &
Rooibos Tea

6.9% Ve
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Tangaroa Flanders Red w/ Blueberries, 
Blackberries & Tayberries

7.4% Ve

1887 Imperial Stout Historic Imperial Stout 8.4% Ve

BA Black Tusk Whisky Barrel Aged Imperial Stout 
w Black Treacle

13.7% Ve

Scourge of Iron Barleywine w/ Dates 12% Ve

Trinity American Pale 4.2%

House Trousers Hazy pale Ale 4.4%

Cashmere West Coast IPA 5.7%

Smooth As a Goose DDH NEPA 4.6%

Just Dill With It Pickle Sour 4.9%

The Gathering Amber Ale 4.3%

Gathering Wood Export Stout 6.5%

HORSFORTH
horsforthbrewery.co.uk
@horsforthbrewery

INDIE RABBLE
indierabble.co.uk
@indierabble

Indie Pils Pilsner 4.2% Ve

My Kind of Party Raspberry Stout 7% Ve

Weaponised Chaos West Coast Triple IPA 10% Ve

Chaotic Good New England Double IPA 8.4% Ve

Mantle New England Pale Ale 4.4% Ve

Velvet Moth Apricot and Vanilla Sour 4.5% Ve

KIRKSTALL
kirkstallbrewery.com
@kirkstallbrewery

Leeds 400 Pale Ale 4%

Three Swords Extra Pale Ale 4.5%

Dissolution IPA 5%

Abbey Ale Strong Ale 5%

Harveys - Harveys Sussex Best Best Bitter 4%

Virtuous Session IPA 4.5% Ve, GF

Judicious Juicy Pale 4.8% Ve

Kriek Cherry Beer 3.4% Ve

Pilsner Lager 4% Ve, GF

Radler Lemon Radler 2.8% Ve

Allsopp’s - Double Diamond Pale Ale 3.8% Ve

Citrus Thief Lemon & Lime Sour 4% Ve

Yorkshire Black Nitro Stout 4.2% Ve

Samuel Smith’s - Old Brewery 
Bitter

Bitter 3.8%

NORTHERN MONK
northernmonk.com
@northernmonk

Faith Hazy Pale Ale 5% Ve

A Little Faith Hazy Session IPA 4% Ve

Oktoberfest Marzen 5% Ve

PP 53.01 Northern Grit // Molly 
Thompson-Smith

New Zealand IPA 6.2% Ve

Fresh from the Old Flax Store - 
08/12

Pale Ale 5.6% Ve

PP 16.07 Haze Outdoors // The 
Northern Pilgrimage

Yorkshire Stingo 8% Ve

PP 30.06 // Lanre Bakare Foreign Extra Stout 7.8% Ve

Heathen Hazy IPA 7.2% Ve

PP 20.06 Mark Newton // West 
Coast Routes

West Coast Double IPA 8.2% Ve

Lord Heathen Double IPA 8.4% Ve

Northern Rising
(collab w/ Timothy Taylor’s)

Unity Stout 4.4% Ve

Ice Cream Classics // Ace Strawberry Lolly Pale Ale 5% Ve

Puhaste - Midnight Giggle Sour Wheat Beer w/ Black Carrot, 
Blackcurrant, Red Grape & Mango

6% Ve

Third Moon - Bone Tree IPA 6.5% Ve

Trillium - Galaxy Cutting Tiles Double IPA w/ Raw Wildflower 
Honey

8.5% Honey

LAKES BREW CO.
lakesbrewco.com
@lakesbrewco

Your Time Starts Now Hazy Pale 4% Ve

Castle in The Sky Soft IPA 5.3% Ve

Not So Simple Blackberry, Raspberry & Blueberry 
Overnight Oats Fruited Sour

6.5% L

High State of Citra DDH Hazy IPA 7% Ve

Reet Posh Peanut Butter, Praline & Dark 
Chocolate Imperial Stout

11% L

One More Time DDH Hazy Pale Ale 4.7% Ve

West Coast IPA West Coast IPA 5.6% Ve, GF

Raise Helles Lager 4% Ve, GF

MAKEMAKE
BREWING CO.
makemakebeer.myshopify.com
@makemake.beer

LISTINGS NOT AVAILABLE AT TIME OF PRINT, PLEASE CHECK THE WEBSITE FOR FURTHER DETAILS
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ELBOWS
WITH FRIENDS

TIPIS

KIRKSTALL
plus

Samuel Smith’s
and Harvey’s

SUPPORT YOUR LOCAL!

NORTHERN
MONK

REFECTIPI

HERMANOS
CALIENTE

WC AREA

WC AREA

SUPPORT YOUR LOCAL BREWERY, BOTTLE SHOP & TAPROOM

NORTHERN MONK, HERMANOS CALIENTE

CLOISTER TIPIS: 

ELBOWS WITH FRIENDS:

FEATURING: BIRRIFICIO L'ORSO VERDE, BLACK LODGE, BUNDOBUST,
CLOSET BREW, FELL, FIERCE, FIVE POINTS, HOLY GOAT, INDIE RABBLE,
LAKES, MAKEMAKE, SHEEP IN WOLF’S CLOTHING, SIREN CRAFT BREW,
THORNBRIDGE, VERDANT

FEATURING: ALLSOPP’S, AMITY, ANTHOLOGY, KIRKSTALL, HOPTIMIST,
HORSFORTH, PIGLOVE, RAYNVILLE, ROOSTERS, TALKING TIDES,
TARTARUS, ZAPATO as well as cider from THE CIDER CASK

NORTHERN MONK REFECTIPI

ELBOWS ON THE TABLE, FRIENDS OF HAM
With DJS and LIVE BANDS

WHITELOCKS TIPI1 BREW YORK TIPI2
BINI TIPI3 BINI TIPI3 CASK INTERNATIONAL BAR4

FOOD
COURT

WATER
AID

WATER
AID

CIDER
CASK

ALLSOPP’S

BIERKELLER

FESTIVAL MAP
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Coolhead - Lingonberry
Fudgesicle

Pastry Sour w/ Toffee &
Lingonberry

7% Ve

Yonder - Peach & Raspberry 
Pavlova

Pastry Sour w/ Peach, Raspberry & 
Meringue

7.5% L

Resident Culture - Fancy
Rejects

Sour w/ Pineapple, Mango,
Orange, Lime & Coconut

5% Ve

Tide Lager 4% Ve, GF

Beach Club Tropical Pale 3.9% Ve, GF

Headland Hazy Pale 4.6% Ve

Bark Side of the Moon NEIPA 5.2% Ve

Sumo Supercharged IPA 6.5% Ve

Tropic of Teeside Mango & Apricot Sour 3.8% Ve

Cold Press Espresso Porter 5.5% Ve

Yorkshire Black Session Stout 3.4% Ve

TALKING TIDES
BREW CO.
talkingtides.com
@talkingtides

PIG LOVE
piglovebrewing.com
@piglovebrewing

Enyë Hazy Pale 4.8% Ve

Ensueño (collab w/ Black Sheep 
Brewery)

Hazy IPA 7.3% Ve

Rio Serpens Gose 5.2% L

Yarima Breeze Baja California IPA 5.5% Ve

WAHA (collab w/ Don Broco) Hazy Pale 4.6% Ve

YOPO (collab w/ Don Broco) Black IPA 7.6% Ve

ROOSTERS
roosters.co.uk
@roostersbrewco

Snagglepuss Pink Lemonade Radler 3.2% Ve, GF

Double Hazy Assassin Hazy DIPA 7.4% Ve, GF

Baby-Faced Assassin American IPA 6.1% Ve, GF

Mango Hazy Assassin Hazy Mango IPA 5.7% Ve, GF

Good As Hell Helles 4.9% Ve, GF

Easy-Going Assassin Session IPA 4.3% Ve, GF

SIREN CRAFT BREW
sirencraftbrew.com
@sirencraftbrew

The Pilot Hazy pale Ale 5% Ve/GF

Pachanga Mexican Lager 5.5% Ve

Extrovert XPA 5% Ve

Pretty Smart Creamy IPA 6% L

Scaled Up West Coast IPA 7.2% Ve

Milk Chocolate CCC Tropical Stout 7.4% L

High Definition TIPA 10% Ve

TARTARUS
tartarusbeers.co.uk
@tartarusbeers

Cactus Cat Hazy Pale 4.1% Ve, GF

Tanuki DDH Pale 5.5% Ve

Beowulf Cherry Sour 4.5% Ve

Merlin Double IPA 8% Ve

Sphinx Hazy IPA 6.1% Ve, GF

Banshee Coffee Stout 4.5% Ve

Manticore Hazelnut & Coffee Imperial Stout 15% Ve

Sermilik Barley Wine 11% Ve

Seraphim 2026 Coconut & Tonka Barley Wine 13% Ve

Rotating Barrel Aged Line
(Various Special Pours)

Come to the Bar to See Timings!

THORNBRIDGE
thornbridgebrewery.co.uk
@thornbridge

Bayern Pilsner 4.8% Ve/GF

Twin Peaks Anglo American Pale Ale 5%

Crux Hazy IPA 5.4% Ve

Made Glorious Summer Special Pale Ale (brewed on the 
Union)

5.8%

Mango Halcyon Imperial IPA 7.4% Ve

Necessary Evil Imperial Stout 10%

Lager Day Saints Munich Helles 0.5% Ve, AF

Short Stack Blueberry & Maple 
Beer

Wheat Beer 2.5% Ve

Apres Dunkel Dark Lager 4.5% Ve

Brigdhe Hazy IPA NEIPA 4.2% Ve

Flemish Golden Sour Sour Ale 4% Ve

A’Choille West Coast IPA West Coast IPA 6.5% Ve

Absence of Light Stout Stout 3% Ve

Shandy Murray Lager Lager 3.4% Ve

Shetland Pony Pale Ale Pale Ale 2.8% Ve

Spectral Hound Imperial Blend 
(collab w/ Sinnister Brew)

Imperial TBC Ve

SHEEP IN WOLF’S
CLOTHING
siwcbrewery.com
@siwcbrewery

* BE AWARE, THIS BEER CONTAINS NUTS *

CANS

Spectral Hound 7 Barrel Blend w/ Strawberries, 
Coconut & Peanuts

12.5% Ve,
NUTS

Lager Day Saints Munich Helles 0.5% Ve, AF

Passion Fruit Pale Ale Fruited Pale Ale 0.5% Ve,
GF, AF

Memento Mori Hazy IPA IPA 0.5% Ve, AF

Anti-Gravity Dry Hopped DIPA DIPA 7.5% Ve

Another Piece of Cake Imperial 
Stout

Fruited Imperial Stout 10.4% Ve
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Germany Veltins Pilsener Pilsner 4.8% Ve

Pulleken Helles Helles 5.2% Ve

UK Radler Lemon Radler 2.8% Ve

Altstadt Altbier Altbier 5% Ve

Germany Tegernseer Hell Helles 4.8% Ve

Germany Fürstenberg Pils Pilsner 5.3% Ve

Germany Rothaus Pils Pilsner 5.1% Ve

Germany Weihenstephaner Hell Helles 5% Ve

Weihenstephaner Hefe Hefeweizen 5% Ve

Germany Paulaner Oktoberfest Festbier 6% Ve

Germany Hack-Pschorr Oktoberfest 
Marzen

Marzen 5.8% Ve

VELTINS

KIRKSTALL

TEGERNSEE

FÜRSTENBERG

ROTHAUS

WEIHENSTEPHANER

PAULANER

HACKER-PSCHORR

Italy Chiara Helles Lager 5% Ve

Fever IPA 6% Ve

Vertigo Heller Bock 7% Ve

Rebelde Strong
American Ale

7.5% Ve

Norway Elements of Green
(collab w/ Shapes & Objects)

Hazy IPA 7.3%

The Reckoning Hazy IPA 7.3%

Lush Sour 5.3%

Germany Hell Vier Lager Kegstar 4%

USA Barn Science Dreamscape 
(collab w/ Mortalis Brewing Co
& Tin Barn Brewing)

DIPA 8%

USA Crystal Vibration IPA 7%

Purple Prose Sour 6%

USA NITRO Chocolate Orange Stout 6%

Spain Double Fresh DIPA 8.4%

Fever NEIPA 7%

Paranoia NEIPA 6.5%

Citrus Citrus Beer 4%

Mesa Pale Ale 3.4%

Hot Take NEIPA 6%

AMUNDSEN BRYGGERI

OSO

LEFT HAND

EQUILIBRIUM

EINSIEDLER

GRIMM

INTERNATIONAL BAR

BIRRIFICIO
L’ORSO VERDE
birraov.com
@birraov
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ZAPATO
zapatobrewing.com
@zapatobrewing

Onwards Pale Ale 4% Ve, GF

Thwock Hazy Pale Ale 4.5% Ve, GF

Shoom Clean & Crisp Pale Ale 4.5% Ve, GF

Pilzestro Pilsner 4.8% Ve, GF

Zapatapale Mosaic Single Hopped Special Pale Ale 5.5% Ve, GF

Beaucoupweisse Apricot Fruit Sour 3% Ve

Whatever Whatever Imperial Stout w/ Plum & Cacao 10% Ve

Tent Modern, Hop-Forward Pale 4.5% Ve

Tropical Tent Mango Mango-Infused Tent 4.5% Ve

VERDANT
verdantbrewing.co
@verdantbrew

Radbulb Lemon Radler 2.4%

Chromaticity Pale Ale 5.2%

Caution! Internal Traffic IPA 6.5%

Dr:ink (collab w/ TDR) Pale Ale 4.5%

Don’t Fear The Cherryman Imperial Stout w/ Sour Cherry 10%

High Fives (collab w/
Thornbridge)

IPA 5.9%

Hop Custard (collab w/ Andy 
Votel)

DIPA 8%

King of May TIPA 10%

Marylou Pale Ale 5.2%

Neal Gets Things Done IPA 6.5%
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PLUS A SELECTION OF CANNED & BOTTLED BEER AND SOFT DRINKS

BOTTLES

WINES & SOFTS

Balance Brewing
& Blending

Blanche Dry Hopped 
Lagered Saison

5% Ve

Balance Brewing
& Blending

Squidge Redcurrant Sour 5% Ve

Vault City Year 1 - Foundations Mixed Ferm Dry 
Hopped Sour

5% Ve

Vault City Year 3 - Tropical Sour Mandarin, Mango 
& Passionfruit 
Sour

7% Ve

Vault City 8 Years Sour Anniversary
Imperial Sour

8% Ve

Vault City Bake-Off Thai-Inspired 
Mango, Lychee, 
Coconut & Sago 
Pearl Smoothie 
Sour

5.8%

Track Brewing Co. Rising Pattern IPA 6.5%

Rivington Brewing 
Co.

Giant Eagles Wing DDH Pale Ale 5.5%

Left Handed Giant Charmed Choice DIPA 8%

3 Fonteinen Nocturne 2025 -
The Dark Night

Flanders Oud 
Bruin

7.3%

3 Fonteinen Cuvee Miel 2025 
S24/25 B34

Honey Lambic 6.8%

Balance Brewing
& Blending

Bramble Blackberry
Wild Ale

5.5% Ve

Balance Brewing
& Blending

Pressing Matters 2024 Pinot Noir
Wild Ale

6% Ve

Gueuzerie Tilquin Riesling a L’ancienne Lambic with
Riesling Grapes

7.7%

Yohann Sorbier Domaine De L’Entetee Orange Wine

Soft Drinks AFCoke, Diet Coke, San Pellegrino Lemon

Ve/Organic

FRIENDS OF HAM
friendsofham.com
@friendsofham

RAYNVILLE
raynvillesuperstore.co.uk
@raynvillesuperstore

Beak Tides Table Pale 3.4%

Track Best Guess Pale 4.2%

Left Handed Giant Catch The Sun DDH Pale 5.5%

Pomona Island Watch Yourself While 
You’re Eating

IPA 6.4%

Azvex SCOOP Mint Choc Chip Sour 6%

Azvex SCOOP Blue Raspberry Sour 6%

Arpus Apple x Mango
x Banana Smoothie

Sour 4.5%

Arpus Apricot x Mango x Pear Sour 4.5%

Arpus Straberry x Blackcurrant 
x Pineapple

Sour 4.5%

Evil Twin Even More Daily
Servings Mixed Berry

Sour 7%

ElmEleven Alien Intelligence Sour 5%

ElmEleven Cosmosis Sour 5%

ElmEleven Nothing To Declare Sour 5%

Glass Pyramid Project Raspberry Fluffles Sour 7%

Everywhere Walk The Stars DIPA 8.1%

Finback Free Floating DIPA 8.4%

Finback Thin Crust DIPA 8%

Equilibrium Supernova Spectrum DIPA 8.4%

Azvex P(Doom)2 Stout 10%

Finback BQE 2025 Extra Vanilla Stout 12.8%

HOPTIMIST
thehoptimist.co.uk
@thehoptimist

Left Handed Giant Dark Mild Dark Mild 3.4% Ve

Left Handed Giant Titan Pale Ale 3.8% Ve, GF

Left Handed Giant Changing Tides Hoppy Spelt Ale 4.5% Ve

Newbarns Brewery Solero Single Hop Pale 4.5% Ve

Newbarns Brewery Strata Single Hop Pale 4.5% Ve

Newbarns Brewery Best Best Bitter 4.4% Ve

Newbarns Brewery Pale Pale Ale 4.8% Ve

Duration Jumpers for Goalposts Summer Ale 4.3% Ve

Duration Centennial Golden Ale Golden Ale 4.5% Ve

Duration Another Day Done Juicy Pale 4.4% Ve

Elusive Brewing Oregon Trail West Coast IPA 5.8% Ve

Bluntrock Brewery Ambassador Best Bitter 4% Ve, GF

Bluntrock Brewery Gold Golden Pale Ale 4.8% Ve, GF

The Kernel Brewery Summer Pale Mosaic Pale Ale 4% Ve

The Kernel Brewery India Double Porter
(Nelson Sauvin & Vic 
Secret)

Porter 7.4% Ve

The Kernel Brewery East India Pale Ale
London 1897

IPA 6.2% Ve

WHITELOCK’S
whitelocksleeds.com
@whitelocksalehouse
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LIBF MUSIC
LIBF MUSIC

Abrahalls Lily the Pink Med Sweet 4.5%

Abrahalls Thundering Molly Medium 5.2%

Abrahalls Cloudy Medium 4.5%

Abrahalls Strawberry & Lime Sweet 4%

Abrahalls Vintage Med Dry 6%

Abrahalls Holly Golightly (Bottle) Medium 0.5% AF

Ampleforth Traditional Med Dry 6.5%

Crab Apple Oak Aged Med Dry 6.6%

Grumpy John Medium Medium 6.2%

Grumpy John L-Raiser Med Sweet 6.5%

Grumpy John Dabinett of Curiosities Dry 7.4%

Oliver’s Jungle Land Medium 5.8%

Oliver’s Classic Perry Med Sweet 6.4%

Orchards of
Husthwaite

Galtres Gold Medium 5.5%

Orchards of
Husthwaite

Galtres Elderflower Sweet 3.4%

PULP Rhubarb Medium 4%

PULP Wild Berries Med Sweet 4%

PULP Raspberry Med Sweet 4%

PULP Mango & Lime Med Sweet 4%

PULP Apple Medium 4.7%

PULP Peach Mojito Sweet 3.4%

Thornborough Orchard Blend Medium 6.5%

Udders Orchard Yarlington Mill (single varietal) Medium 6%

Udders Orchard Hiphop Disco (hopped Cider) Med Dry 6%

Udders Orchard Katja (single varietal) Medium 5.5%

THE CIDER CASK
@cidercask

ALL CIDER GF/VE UNLESS OTHERWISE STATED

SATURDAY DAYTIME

SATURDAY EVENING

PLUS OOMPAH BAND & KARAOKE IN CHAPTER HOUSE

FRIDAY EVENING

FRIDAY 4TH SEPTEMBER SATURDAY 5TH SEPTEMBER SUNDAY 6TH SEPTEMBER

GOSPEL CHOIR

CHUNKY BUTT FUNKY

COWTOWN

AT THE CLOISTER TIPIS

LIVE MUSIC

Cleve “Rev Chunky” Freckleton is on a mission to get the world to 
sing.

Since his early years of gospel music to his present day performances 
he is known as a whole hearted soul brother who leaves his
audiences feeling better about the world.

DIY rock trio formed in Leeds in 2005 with David Michael Shields on 
drums, Hilary Knott on keybass and vocals, and Jonathan Nash on
guitar and vocals.
They play fast, high-energy, and playful new wave-influenced punk 
rock.

12pm-5pm:
edv3ctor

6pm - 11pm:
BARRY’S HERE

12pm-5pm:
PAUL WALKER

6pm - 11pm:
JAK

12pm-5pm:
DIPAK MISTRY

AT FRIENDS WITH ELBOWS TIPI

DJ’s/SELECTORS

INFIRMARY TIPI: FRIDAY & SATURDAY EVENING
astromech & HRK present…

REVERIE
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The original Indian Street Food & Craft Beer game changers since 2014. Bundobust 
pairs vibrant and legitimate Indian food with modern, forward-thinking craft beer from 
their very own Bundobust Brewery. Bringing ‘Too Much Spicy’ from their venues in 
Leeds, Manchester and Liverpool to LIBF, with a menu of your favourite classics and 
new dishes.

Delice D’Ivoire catering is from West Africa providing the all-time favorite & popular 
Jollof rice which is a broken basmati rice cooked in a rich tomato puree based sauce & a 
variety of flavoursome spices! It is served with a great selection of vegan & vegetarian 
options. For meat eaters the Hot Jerk chicken, slow cooked Lamb Maffe which is a spicy 
west African’s curry (peanut butter), grilled marinated chicken thighs fillet in Dijon
mustard. Some comfort foods are added to the main menu for customers convenience 
such as fried plantain skewers and wraps. All these are made from fresh ingredients for a 
Healthy and Mouth-watering Foods to enjoy!

Local Legends Friends of Ham bringing the funky stuff (Sours, Orange Wine) along with 
some rare bottle pours and Elbows on the Table bringing signature salt beef and 
sausage in a bag, along with a raft of rotating wines.

BUNDOBUST (FOOD COURT)

DELICE D’IVORIE (FOOD COURT)

ELBOWS ON THE TABLE (FRIENDS WITH ELBOWS TIPI)

@bundobust

@delicedivoire

@elbowstable

@donersummer

@homeboypizzaco

@littlered_eats

@stuzzileeds

@hermanoscaliente

Little Red Food Truck was born out of a love of Burgers by the people behind Sela Bar.
With a focus on high quality, locally sourced ingredients they have been serving up 
some of the best burgers and fries around Leeds from their vintage camper Ziggy.
Fun fact - their very first burger pop up was at Leeds Beer Festival in 2015!! Ten years of 
smashing burgers!!

Born out of Stuzzi Leeds, Milanese Men is our street-food take on one of Italy’s greatest 
exports: the Milanese. Expect crispy buttermilk chicken and fried aubergine, loaded with 
buffalo mozzarella, tomato vodka sauce, punchy Italian butters and plenty of rosemary-
salted fries. Big Italian flavours, messy in all the right ways, and made to be eaten with a 
beer in hand. Milanese Men – the best dressed chicken in town.

Born from the team behind Yorkshire comfort food specialists Niko's Comfort Kitchen, 
Hermanos Caliente is a Mexican-inspired street food concept serving our take on the 
bold flavours and vibrant dishes found across Mexico's street food scene.
From slow-cooked meats and homemade sauces to fresh toppings and perfectly grilled 
corn tortillas, every dish is packed with flavour and crafted to keep people coming back 
for more.

LITTLE RED FOOD TRUCK (FOOD COURT)

MILANESE MEN (FOOD COURT)

HERMANOS CALIENTE (NORTHERN MONK REFECTIPI)

Vegan kebabs & loaded fries. Find us permanently at Call Lane, Leeds

DÖNER SUMMER (FOOD COURT)

Leeds’ favourite pizza, Homeboy Pizza Co are serving up their Neapolitan style
Sourdough pizzas. Creative toppings on their light and fluffy dough is the perfect way to 
line the stomach before day on the beers.

HOMEBOY PIZZA (FOOD COURT)



BEER HALL & TAP ROOM
York, YO1 9TT

MARKET TAP ROOM
Pocklington, YO42 2AS

HANDLEY TAP ROOM
Osbaldwick, YO19 5UP

TOWERS TAP ROOM
Carlton, DN14 9LU

HORSE & FARRIER
Otley, LS21 1BQ

OLD GREY MARE
York, YO30 6LH

THE MITRE
Knaresborough, HG5 9AA

GOOLE MARKET HALL
Goole, DN14 5AB

SCARBOROUGH
Scarborough, YO11 2NP

CHAPEL ALLERTON
Leeds, LS7 3QY

Brew York beer’s natural environment - 
the latest beers and newest releases 
served within a brewery and bar setting.

The heart of local communities - traditional 
inns with great beer, welcoming atmosphere 
and tasty food.

Our vibrant and contemporary eating, 
drinking and entertainment venues.
Come for the drinks, stay for the atmosphere.

TAP ROOMS

INNS WITH CHARACTER

10% DISCOUNT AT ANY VENUE DURING SEPTEMBER WITH THIS ADVERT


